WELCOME 




Wilhoul queslion, this lime of year is lhe giving season Whelhcr we re giving 
[hanks or giving gifts. giving of ourselves or giving dinner panics and brunch 
parties and lunch panics, ilia lime for sharing The season starts with Thanksgiving 
abundance, ^hkh m slian u nh timily and fnends. 
All l.niklks h.nc llkii Ih.mlssiuviiie.Ii.iJilions. .ilr 1 1-. .■. ly.f - .1 1 11 1 j-.-. --. ::. usually involved. In 
'Fond Lovers' Favorites. ' I wo llannalor L ] ui.tomcrs prc-cin iheir lavuriic ways 10 prepare 
tin. 1 I I i.li 1 1. -..'.i. nig I'ir.l We Inic 'hi-, i ■'liunr. — 11 s .1 plan " llclo uc lio.is Imui 1 on .Hid uc 
look forward 10 sharing your favorite recipes. 

And we want io return the favor "Gifts from Our Kitchens" features favorite holiday edible 
gifts from our regular cuuinhiioi?. inelinline. some ut .11 ideas for packaging. Friends, family, 
coworkers — everyone in your Lie mil appreciate gilts iliai come from your kilchen. 

You I kids Mil .ippkcl.itc .1 ill Mi I nil kind ol h.irikul.kli lic.il — .1 litiild-n-volllscll glllgci- 
bread house. In "Cooking with Kids.'' you'll lind every ill 111.11 you need 10 know 10 build 



house 



No mntier how you eiiieii.ini. 11 II pioKihh unhide cheese. We're particularly proud of 
our Fine Cheese department — the varieties wc carry and lhe anisan cheese makers who 
craft them. We sample [heir besl so we can personally vouch for [he quahly. This issue, 
we visit one of our cheese makers in Wisconsin, who lells us whal makes anisan cheese 

"Great Finds in Fine Cheese." *** 

Cmwdscan be what ibis season is all aboul 10,1 Al I l.innalord, we [ry 10 make e men aining 

fresh recipes. In "Inspired Holiday Hors d'Oiuvrcs.'' we oiler recipes, ideas, and gill lips 
using our Taste of Inspirai ions' product* rUc where 111 « his issue we explore [he foods we 
love as cold weaiher seis 111 We .ipprcckiii cotillon lood. and nothing is more comforting 
— or tasiier — ihan pel pi.'s Head ahoul 11 in "Peerless PotpieS." 

We appreciale ihis chance 10 share Judi with you. and we wish you the hesl during this 



irim 
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On a 



:cni Samiday, 1 i 



ked for 



ilit |uly/Auj;ii.M issue of fr&h. It's a greai 
pu hi li-iil], vi. .inJ 1 h.iil Inn willi 11 [ mailt 
ilk lini-lid < ilk-pci.- i. ill' l\,-'.' 111. in .Hid 
Sia Sail. hu[ I made 11 .in n d.n lUicn die 
is.'advr ii ;i- -ii I: : lh;ir she , In. I:p,a- 



in theii 



s. The 



■d by 



Raspherry Meringues were also affe 
ihe humidity. But everything was still g( 
.ind I ivIk'.Hcd ilk- cl Luis pi-, is aikilher day 
.iinl r li-.v •mi.' i;r,'a< \'.i- i ii.Mi. il I h.- . .il.l 
Triple Celery Soup .mil ilie I'cnchy Keen 
Cuki'. which 1 made null peaches, blue 
I'l li k -. .11 ill si ran Ivi Iks Ilk] -klied ii ii ll 
u hipped in- .mi I also lll.kll' ilk' Cocoilul 
Rice and added shnmp. Yum! Thanks Tor 
(he recipe Ideas. I'll be trying more. 



Ed.: U ,- — U -imp ir, ip.'s ,ii, 

ifi'lkli'LIS JriJ lisikljll i(li k f;. ,-.M .111,1 Ikilllll- 

/ul. WVlrv It' include iu i/vs r/iiJi niiil.ve, I 

II Si' ill .-111. Ill I'k.Wii .111.1 (I'lllJlliJNi'S Nl Jlol 
iih'iK i-u'ii . ilrrnui !■) I roh. I-it re. ijn-.i (r.'iii 
J'lisl min'i. ill. i f.' .'lit ill,' ir.-sh iiiilini's ,11 

en l.i.im Ri.ipi- /'[N.J. i. ivln./i ..in Iv (iiiuiJ 
under Mil Ah™, Fu.ki." and Mfcc a Jtwfe al 
ill.- .-Isitlil i-iimv.i Am™; llii'm. mill /n:.l 
a vohclv u/ Fried Rite rccipei thai you and 
vi'ur fiii.shimd urc sine tn enjuv Irving. 



Ed.: Like .dliliide, humidity enn oflccl Ihe 

I tar .in- riir,'n.lcj In Iv .yiv.J "dry" lvnn'l Iv 
ill llk'Irhi'SI I'll HT1 lllini ill dill's McNIl,.; Ill's. 

esfienidllv, lend hi gel 'wtcpy' inhcn to 
mum. l.oitiiv, huniiilirv u)Jce(s e,™iilrncv 

III.'"' Jin i: llilii'l ,\ i-'r,- Ci'.r.J ii'll i Ji.li'liii Jk 

retipes, ufiJ M iippn-ciflle v.mf (cedhatJi 



I do love your puhliralinn. Iiv I 

ecu me. i Ul niiiii.iciiiL- I rum lliinii; 
regularly. I've followed many or y 
recipe- arul enjoyed each mic 

Mi ikl.-kllkl lllkl I I'llliil (..hulc 

especially Pork Fried Rice, Sweet 



I. el me begin !k -..iv inc. dial JieJ: iii.i ; _;.iiiiic 

mid en-aomcrs oltcn I i v I hi' recipes I hey 

The September/October issue has a 
recipe for Turkey Chili on page 44, and I 
believe ihcre may be an error. It calls [or 
V. L-up nl cayenne pepper ilk- di-.li Lid j 
lin e i nnsi-lciu y and 1 li'ved I he variety nl 
peppers. Sly husband, svlki puis Iml uuir 
on jiiMi about cveryihing, was ihe nrsnolry 
the dish, Heedless to say. he didn't ash for 
hoi sauce. 1 am Ircc-Wine, ilk resi in -mailer 




Ed.: II,., ill; v.'k |i>r piinriiigiiur u'htir is. in Jiui. 
on cJiling rrr.ir The iiridnul re.iji.- .dllcJJw v. 
l up iirveiiiir. lull poii'.Iii pui-jiiiiii; . lull jiihiJcf 
rlii» liii. uiveniie in «. nillk'i lli.]ii pinnli'ii'd 
iiiii'iiik' (],'(>|vis. iGiili (iiiivJcr isa mi.vo/ 
ilili.'i.'iii :li,!i pcpn-n ,ni, ii nl, . i.i l.lui-uii; (lie 
,'i Jni uc, fni'uM. ilie '.lull pi'ii.ii-i " hi i 'I.'e,! 

il'il.s iri.lJl. il.-inlv ilklniliil. ,(n,l in L i|i,iliii;i;,- 

fiir die unciptrltdjiiiir-uln™ chill. Tlif wr- 

li'Ll K'l l/iL' IISi'.l i llji iflllj I'lkuli'l .iikf lMi'11 

lifce il hi", serve kH wuce ira ihe side. 



FOOD FOR THOUGHT 




ASK THE EXPERT 



Say "Cheese!" 

Hannaford brings you artisan cheeses from expert makers 




FOOD LOVERS' FAVORITES 



Creative Holidays 

Two women make Lheir mark in the kitchen with special Thanksgiving meals 



>pitt fl tonkins- Siniflimfs 11 works and 
-oin.-iiiiio n Ji'i'-i 1 1 . h'.u lh.it - ulni kv.-ps 
good cooks coming back lor more. 

Eileen Lav a lice: 
It's All in the Family 

Eileen tavallee, of Sciluate. Mass., loves 
iLiHiUng in iht kilL-liL-ri. A h;iir slylisl Jul] 
single mother of ihree, Eileen 
"ting has always hotu 



n yixi spend lime Ui.^'l hi'l". nil having 
" she says. And for Eileen and her kids, 
ig silly in ihe blichen Ss when they feel 
"Wtt kids ranging in age from 0 
ly 1H, HI hard 10 find ihings M can 




pan u> make cleanup easier. 

Note: rtendejbr rodfltog a sniffed turkey 

h j/'.'iit JS li' JJ jnuiiil.s ii; J.'ii:^ urn. ;vi 

pound. TJie ratui should truth 1SD°F Stime 
ruil.vm ,im.- wild nop-nr \imo - Kv "Uraging 
Yl'fi ipL - in r u its" i'ii tire next nctgt.1. 

Apple Stuffing 



2. rn-pan- -.lulling In .1 large soup pol . 
i.l l:,^ I'lorll I ' 1 Iii'i' ■ lugi-. 11... I V.I.I 
-lulling inn. it nil "t ti,nn lit.il. Hull ivilh 



high heal, took sausage, breaking il up 
inn I liclnK ■i:.-'ui..-,l .iik! ..I'.'k.. .1 ■.Iii.'iil'.Ii. 



ilrd.as she often hosls 
few of her four sib- 
rigs for the holiday. 



FOOD LOVERS' FAVORITES 




INSPIRATIONS 

Inspired Holiday Hors d'Oeuvres 

A well-stocked pantry makes it easy io host great parties 




dark mc.ill julI sw.vi red pepper* in a sim- 

-.ill'.'. ili.Hli- v. 1I1 in. l.-.i- 'l":li .ii j -.'I' ' 
111.1-I.11J. ;':rX.' p.i-ln is ir.impL-d lulu 

Note: CJ:- i.-jl i i.in r'v dun./ in )ir I i.'-.n 
li'i'ii- ilhlr J-., i ," li 'C'ng* i L ir. J lum/ pL.ilJ. N' IM 
lr Jries .'in cimiV; lo/acpil si;)!. rijirsl inih 
ji/ L J>Jr L - icrtip. l/jcri iJ J,ir>ij' Jk/iJi'ilvI 



.in J sprinkle Willi '. ["hsp. of the flour. T05 
chicken iii nut 11 lightly Willi flour, hi the 
l.ir.HL- skilli-l hi' .11 remaining I Thsp. of oil 
Add chicken pieces and cook just to brow 
them on both sides, about 10 mini 
chicken is BM fully conked at [his point 
Remove 10 a clear plate and set aside. 

4. In a small bowl, siir logcther remain, 
ing 2 Tbsp. ol flour and 'A cup water ur 

5. In ihe Urge skillei over medium heal. 



The 



lapancse-siylc panko bread crumbs, u hi 
of potpie. 




-Ian; I], urn 1 1 il i smoothly hk iiileil. hring 
le. ,1 gcmlc hi ill. -1 itTiiie. ..li. li iii'l .i.liU-i ■ 
ing ihc heat as necessary, and boil for I 
minute. Sauce mil ihicken slighlly 10 the 
,.'ll-l-lcn, v "I ill I. k -. ['.ip kuiuu 1 .iliiml 
1 .■ cup .il -.luce Iii .1 -111. ill bowl .IIIl! in 111 -I, 

6. Add chicken pieces [0 sauce in skillet. 

I nritim.,- cooking for llral 10 lo U min- 

no pink remains Stir in red pepper. 

7. Return mustard mixture to skillei and slir 
10 combine K -111001I1U l.blc >.litie .iiul Lull! 
-ill .ind pepjvi il rsevded li.tn-.ii r lilkiis; 
baking ilisfi Set aside to cool for about 



cr phyllo completely with 
A. Spread 



e sheet of 

phylloonworl 
hm-.li 1.1 hrush 11 lightly with butler, ihen 
-pi 1 in lc 11 lightly with -.ill 1 rumple it nun 
a loose hall (like a piece of newspaper! 
and place it on top of Ailing. Repeat with 
remaining 3 sheets of phytlo. arranging 
them to cover hlling. 

10. Bake for about 1 5 minutes, until filling 
i. hoi mid phyllo ltusI i- golden. Use a 



round baking dish or g 
baking sheet. 



shrimp with colli 
'.' . 1 1 1" I .11 1 J p. it iln lliiIi p.lpet lowck in .1 
medium howl. .-In -hrimp. wine, seallions. 

p.Lr-I.A. g.llllL . hllttL l. -.lit. ,lll k l ]VP|VI iOCi/lll- 

cr to com -Ill-imp l'ciiIv I'I.ll l 111 kikmg J1-I1 
3. Prepare lopping. In a medium bowl. 



4. Bake for about 1 5 minutes un 
topping is lightly btwned andji 
bubbling, .shrimp will be pink. I 




;sdy a 9-by-2-ir 



t Hm 

2. l*ui flour on a large plale and mil wiih 

■ i 1 : ■ iii.-. p, ..pi i 1 -. pip. - lev. i- - i. 1 | "-. 1 1 I ". i I 
pieces dry. flip beel in Hour, -bake l>I[ exi-ess, 

3. In a largt skillet, heat 2 Tbsp. of [he 
oil over medium -high heat. Ccolt beef 

rs unlil [hey're lightly bro\ 



Hi in 



erily t...o 



beef in two hatches to avoid crowding 
ii-iuc an addniL.ii.il I I Kp ml it nci.essai\ 

4. Heat remaining 1 Tbsp. of oil in skillet 
■ ... i' i I ncdi'ai I i-l i.e.!. I ie.il .\._L1 i iiiii-iii .ii id muk 
mini II ...lien.-, aliiuit M mmmef. slimn( 
often Loner heai ii. medium, add pi.irhe 
.Hid orceani.. ami cook k.r alioui 1 minutes, 

g nl paprika Add bed bniih and Ml Ml I 



ingtodi 



(lni-ors ivill improve with ovemij 
Increase tile baking lime In jlvu 
if the filling is cold. 

Filling 

jp all-purpose Hour 
p. tosher sail or lo tasie- 
p. rreshlv ground black pec 



-n beef tu skillei (".over skillet loosely and 
cn.ik it, Lne heal. k.. ping liijtnd i genlk 
I . I .i k ..i^ iiul.l.k -' iiliiiI lIi.im dlieleii- 
-liehlh .in d ine.il .- k.rfi lender, about I hour. 
Translcr Idling m ibc baking dish. Let cool 15 
minutes while yon make biscuit topping. 

5. Preheat oven to 375°F. 

6. In .i kltgc k'.. i. -m I. 'gcllki Mum. ^.igai. 
paprika baking p.'uder. baking -nda. and 
•ok Add btiilei 1 suigihe paddle aciailmieni 

lbe .-ize i.l ml meal. Add biillerruilk. c, .mimic 
stirring, jusl until a soft dough forms. 




2. While dough chilU. prepare sauce and 
filling. Prehcal oven lo 375°E Have ready 

.1 '-'-\'\ __! - 1 1 1 1 ■ i.'iiiilI -■ . i 1 1 i ikr.li |.| L '.l.l>> 

,1 "' r '' i "' 

large saucepan. As snun .is butler melts, add 

.iii.idcn -.p* "-i^ii .in J -I I! i inc. i uilsi am h . cook 
hulliT and (kiur mini mixture I-. bubbling 

hi. . |u-l I i C.H -a. I, , I in n ■j.i'lii.-i- .ihi.iii 

I minute. Whisking constantly, slowly 
pour in vegetable broth. Keep whisking 

Kill. adju-l milieu .1- nc cc ".arc. .ind ..ink 
[or 5 minutes. Sauce will begin lo thicken 
slightly, in [hi- consistency i)[ a thick syrup. 
Set aside. 

4. loMillmi;. in .1 bilge ^ I; . I k- 1 . Iicl.i I 'line: 
over medium heat mini II begins lo bubble 

stirring often, until onion soht-rts. about 

celery tool, jnd leeks Rclurn saucepan In 
i: kill II ill In: II .l-lil 1.1'iik. >ni-'|ii; nlKll. I'M 
aliom ll> miiiulcs ad|ustmg ln_-.il In keep 

softened. Slir In parsley and thyme. Remove 
-.11 II . p in hum K-.ii .iiul .iJiU.ill li nt p, p- 
pcr. Ir.lnslci Idling In hiking dish .mil I.I 
it cool for 15 minutes. 

5. I iiiiuli :lm Ihng iin b.e and roll- 
ing pin Roll dmigh i.i.i -h.ipc thats I inch 
larger around lli.in li-p .il baking dish Roll 

it over lopol baking dish l ; nld inch ol 



si n. -I'll i edge 1 sc } I'll i lll'.iiu'i anil Iimi hccci 
In pinch ihccdgi' nl the crusl into a flulcd 



Using a pasiry hrush, brush crust lightly 
with water, then sprinkle lightly with salt 
iHld pepper (".ul lour 2 -inch -king slits in lop 
nl crii-l I,' rclcai -ilc.im ivliilc polpie hike* 
6. Bake about 35 minutes until crust 
is lighily browned. Let rest for 5 min- 

.111-1 and Idling. 




771,1.11 (i™.. Mil RAIIl'l. 7ii»11, c ill iLlst [Hill . 
I ,«0MG SODIUM, KV. FIBE1 • 



Yummtness in a Dish (Chronicle Banks). 





5. C'.l.-rts ,:.inninn jars are allrai 



M , Ii.'Ii.I.i\ -.li. ■ | - 1 -i i : i l! i.i-:. - l il lb<- -n- 
I vi in.ii — iIl.ii - ^ Ihil ] kr. ilk 1 ii igitili- 
.■nr- Inr my gill bilking. Al k'.i-l m' miinlh 
.ill. :L.I -.'I liu- ll. .|\l;l\ I ib:i I lv,!:n I 1 1-. 1 : 1 l! 

hatuhti ol swl-l-'s lo slash in my fatHS 
Tk'si IliiIl 1 i_|u ii- k br.-ai.t4. ikmij null d-snvc 

VL'iirs. They'n: (n.-l In mi-: .mil lUmIv pin kn.'.-il 
I. .1 -li.|.| iiig r,. l.n.m.i. I.innk .iii.I lii.-n.l- 



By Adam Ried 
Photography by Becky Luigart-Stayner 



Great finds in 




Cheeses from around the world - or around the corner 
- can give your food irresistible flavor 



snChees 



vie.il uiv, 



ur.[:„mn,y/lvhi 



Where's the charm in macaroni without chcest 
ire nachos without cheese? They'll' |u<l a howl ol noodles 
)ilc of plain chips, and where s the fun in iha(? 

Our rim: Cheese depart me ill cill'vcn wide valid y nfthees 
ir.'imil iliv L lined M.iu.- and ill,.- Ji.K- li luwld lake 



"Wf cany all the hasics. pin- mam more unusual cheeses.'' explains. 
Al Seaman, Deli and Food Ctiun Manager al nur sore in Walihara, 
Mass B^idc* imports from Franee, Italy. England, Ireland. Swn=crland. 
lh.,- "..tiled. mil- .111 J even Norway I l.nni.il. .1 L l supports cheese makers 
Irom our own region, wilh GreaL Hill Blue Iram Great Hill Dairy in 
10 name all lliu ilkiv-. 111 the 'i.irld. hut hl ,11m 10 m.iki out -cliclniii Marion. Mass . liahv is- liom Buee.i Meadou I .11 in 111 Walpolc. \ 1 1.. 
, asj ;.■ indensland and Caniomlvn liom f.K r lu-.l.il.- 1 .11111 in I unmh. VI., among olhers. 

ily lind what they're looking l.ir." says l.aylc l..iu,;hkin. MaunalnrJ s \ovemlicr. we'ie liiusme. on I1.1I1.111 haul nuiudine. II V1ll.1e.10 

mil'. siieecslums ill roil .e.li -leu- .111 J ucipc .J'J- -,,1 it yi iu ie allci liieo i..\.|v- lound In Ml.. "inc. pastes. In IVicirdier, we lealure 

Parmesan, head 10 ihe Italian seel ion. II you need a tangy let a lor a Bries. inekieline, one ol t.aylc's lavnnies "Fveryone should try 
Greek salad, you'll find it in the Goal Cheese and Feta section. Its Belleloile Brie. - she says. "His a triple cream Brie Kith extra hutlcrfal 



As Laughlon explains. 'We look at each family' ic 

nrn varieties loo." Furthermore, Hannaford has es 

aur standards. In Wisconsin, for example, the Weyai 
c "Ask the Fvpcri ." page makes ^vcral lialian hur 



added to make it crcamici Spre.nl on .1 f umih haguellc drilled 
with honey — its an ispcncncc e'en one should have!" 

One of the easiest sl.nlei-. 1-. .1 pl.ile LiJen 11 nil several cheeses. ;le- 
companied hy crackers, olives, and crapes. But cheese enhances other 

Clinking with cheese is asiirelire path to success al the table. Folio 
the recipes or create vow ."in. mil .lavs,- w ill \\.i\k magn: lor you toe 




'heese crisps can be used as 
a garnish with salad or in place of 
crackers with a bowl of soup. 



MEALS IN MINUTES 



one-dish 
wonders 

Join the jet set with complete meals that bring 
international flavors to your table in record time 



Unlike one-flit wonders, one-dish minders are likely 10 appear on your lahle again 
and again. They're exactly ivh.it hecne housi-hAL need complex meals wiih vegetables, 

be made on ihe sieve lop. 

and Indian cookine. >p.iinsh Miriinp .md "c.illup Paella i- a visual and inflatory sensation 
ol sc.iln.iil. net. and v.c.clahlcs With us m.il. in M.'vii.in unsnv. skill,! [\irk I'.wik parks 
a punch of flavor. Ilal tan-inspired Toncllini with Chicken and rlnvcoli is [he perfect recipe 
[or those nights when you |nsl dun'l leel like Limking ■■ ■ this lIl.Ii ,omes together beautifully 
with minimal elTon. 

[or a few dinners and -hoppine, with a en very h.i .in- key Ynu re mneh less likely 10 order 

■ ■L.l I I il.ll..- 'II |K riClLlllLHl- ■ ■! Il.llkl I' 'I pi. 1,1 Hk.ll IV ll ML 1 .'U -I.I 11 LI'L'klllC.. H.1,1 

through the recipe and take nut all ill, ingredients and neicssari CL|Liipment. ll may seem 
awkward at lirsl. hut once you make this initial step a habit, you'll be pleased 31 how much 
time you'll save during ihe actual cooking 

II you find thai ihe-,- nnc-di-h ivi'mler-. ate p.ipnl.u ivilh your t.miily. expand your rep- 

on ihe fly Wilh Line-dish wonders, ynn can prepare ,leli, i,ms. wholesome meals in ihe same 



FOR YOUR HEALTH 




Oooklng. yv'ifh Kids 




WINE WORTH DISCOVERING 




